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econsiierei necessary 
fermentation, With® mousgser, 
“the wines sparkly ang continues 
the month of JM%e grapes besin 
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of the suppressed fermentation, a thick 
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= whieh the proincts of variovs loc’ ities are intermixes, for the 


generat 


ctles, whieh are placed in racks so 
tle can be raised or lowered, so as to 
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ani almost perpeniicular. Up to this 


pered with, by tie introduetion of 
in some seasons these substances are 
the purpose of proaveing a secon lary 
Which if is rerparded as impossible +o mabe 
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the whole summer, panigag wiiich, 
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After the lapsa of eig~ -en 
carbonic acil gas is 
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, midy deposit is ,recip- 
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when required for exportation or for commerze.p the 
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Or an alcoholic Wistillation from the ' 


IY corked anjq 


combination 


